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Time  was  when  bread-making  was  one  of  the  most  important  home  jobs.  Every 
bride  gave  great  attention  to  her  bread  knowing  that  a  housewife  was  often  judged  by 
the  tread  she  made.     And  a  young  man  considering  matrimony  was  more  likely  to  ask: 
"Can  she  make  good  bread?"  than;   "Can  she  bake  a  cherry  pie?"    before  proposing. 
For  Great -grandmother  considered  bread  the  staff  of  life  and  the  foundation  of  the 
Heal.    And  bread  came  out  of  the  home  oven  or  the  family  went  hungry. 

But  during  the  last  century  both  bread  and  brides  have  changed.    least  bread 
is  more  likely  to  come  from  the  bakery  than  the  home. oven.     And  many  of  today's 
brides  have  never  even  tried  to  make  a  loaf  of  bread. 

This  change  in  the  bread  picture  brings  up  the  question  of  buying  versus 
baking.    Does  it  pay  to  bake  your  own  bread  or  can  you  buy  it  just  as  cheap  and 
just  as  good?    Can  you  save  enough  on  home  baking  to  pay  for  the  time  you  spend  on 
it?    Of  course,  buying  bread  saves  time  and  is  convenient.     But  doesn't  baking  at 
home  save  money  and  also  make  for  better  meals? 

So  many  women  ask  these  questions  that  last  year  Edna  Snyder  of  the  Nebraska 
Experiment  Station  decided  to  find  the  answer.     She  studied  and  compared  the  cost  of 
homemade  and  commercially  made  bread  and  rolls,  in  all  sections  of  her  State.  And 
she  finally  concluded  that  home  baking  can  be  a  saving  though  not  a  great  saving. 
According  to  her  study,  baking  your  own  bread  is  most  worth  while  if  your  family  is 
large,  or  if  your  income  is  small  enough  so  that  even  small  savings  help  considerably, 
-ome  baking  also  pays  when  you  can't  use  your  time  more  profitably  in  other  ways. 
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But  that's  telling  you  the  end  of  the  "bread  story  first.     Let's  go  "back  to 
the  "beginning  and  see  how  Mrs.  Snyder  came  to  these  conclusions.    Mrs.  Snyder  asked 
13  hundred  housewives  living  on  farms  and  in  towns  and  cities  in  Nebraska  about  the 
bread  their  families  ate.     She  found  that  almost  all  these  women  baked  some  bread, 
and  that  30  percent  of  them  baked  all  their  own  bread.    They  usually  baked  7  loaves 
at  a  time  and  had  2  bakings  a  week.     They  made  more  white  bread  than  whole  wheat 
bread.    Farm  housewives  baked  more  of  the  bread  they  used  than  twon  housewives. 

When  Miss  Snyder  inquired  why  they  did  their  own  baking,  they  gave  2  reasons- 
— to  save  money  and  because  their  families  preferred  homemade  bread. 

Since  fuel  is  an  item  in  the  cost  of  homemade  bread,  Mrs.  Snyder  inquired 
ibout  that.     She  found  that  Nebraska  housewives  use  a  great  variety  of  fuels.  The 
najority  of  the  women  burned  either  wood  cut  from  the  farm  or  corncobs.    More  women 
lsed  coal  and  kerosene  than  gasolene  or  gas.     A  few  had  electric  stoves. 
Electricity  and  gas  were  the  most  expensive  fuels  for  bread-making  while  kerosene, 
JOrnbobs  and  hom scut  wood  were  the  cheapest. 

The  ingredients  used  in  the  bread  also  affected  its  cost.     3read  made  with 
taker  instead  of  milk  was  cheaper  though  not  so  nutritious.    White  bread  was 
slightly  cheaper  than  whole-wheat  bread  though  not  so  nutritious.     Bread  made  with 
<h*y  yeast  was  slightly  cheaper  than  bread  made  with  compressed  yeast.     Buying  flour 
in  large  quantities  helped  but  the  cost  of  bread. 

Taking  all  these  details  into  consideration,  Mrs.  Snyder  calculated  that 
Nebraska  housewives  saved  from  2  and  a  half  cents  to  5  and  a  quarter  cents  a  pound 
loaf  by  making  their  own  bread.     The  average  savings  each  week  would  be  about  50 
cents  which  figures  out  to  a  saving  of  25  dollars  a  year.     If  the  fuel  is  corncobs 
or  wood  cut  from  the  farm,  the  saving  might  come  to  more  than  28  dollars  a  year. 

is  is  not  a  great  deal  of  money  to  save  by  extra  work  but  to  any  family  on  a 
United  income,  it  may  be  well  worth  while. 
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The  question  of  time  also  comes  into  this  picture.     Any  woman  who  is  deciding 
whether  or  not  to  maize  her  own  bread  wants  to  know  how  much  time  she  must  spend  on 
the  job  and  how  well  paid  she  will  he  for  that  time.    Mrs.  Snyder  found  that  the 
average  housewife  in  Nebraska  put  in  about  half  an  hour  each  baking.     That  works  out 
to  about  5  minutes  a  pound  of  bread  for  mixing  and  baking,  not  counting  dishwashing 
and  clearing  up.     Calculating  from  this  a  homemaker1  s  time  is  worth  from  22  to  39 
cents  an  hour  for  making  bread.     This  is  as  much  or  more  than  many  women  make  when 
they  take  work  outside  the  hone. 

Aside  from  the  saving  in  actual  dollars  and  cents,  you  have  2  other  con- 
siderations in  deciding  whether  making  your  own  brood  pays.     One  consideration  is 
food  value,    Tne  other  is  flavor — or  how  r.uch  the  family  enjoys  bread. 

•■'any  women  believe  homemade  bread  is  always  superior  in  nutritive  value 
to  bread  made  in  the  bakery.    Mrs.  Snyder  did  not  find  this  to  be  true.     About  three 

fourths  of  the  Nebraska  housewives  used  water  instead  of  milk  in  making  bread,  but 
the 

3ar.y  of/ bakers  used  milk  powder.     But  every  woman  who  makes  bread  can  use  the  more 
nutritious  products. 

The  matter  of  flavor  or  palatability  in  bread  may  be  more  important  than 
food  value,  becuase  it  decides  how  much  the  family  will  eat.     A  significant  finding 
in  the  Nebraska  study  is  that  the  1300  families  of  the  housewives  reporting  were 
predominantly  in  favor  of  homemade  bread. 

Nebraska  is  not  the  only  State  to  look  into  the  question  of  buying  versus 
baking  bread  from  the  housewife1  s  standpoint.     In  1935  2  home  economists  at  the 
ermont  Experiment  Station  made  a  similar  investigation  of  bread  in  40  farm  house- 
holds.   Vermont  housewives  bought  more  bread  than  Nebraska  housewives.     But  in  most 
other  ways  the  2  States  agreed  quite  closely.     The  Vermont  study  showed  that  saving 
froa  home  baking  averaged  about  3  and  a  half  cents  a  pound  loaf;  that  the  housewife 
aakes  about  35  cents  an  hour  by  baking;  and  that  hone  baking  saves  about  23  dollars 
a  year  for  the  family  budget. 


